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Put Some Pep
In Breakfast

Nutrition experts agree that a nourishing break-
fast can help greatly to dispel morning grogginess
and avoid mid-morning fatigue.

If your family is “out of the breakfast habit,”
You can spark their interest again by planning a
series of interesting and tasty breakfasts.

As a starter, try serving Hot Apple Crunch. It
takes but twenty minutes cooking time and nothing
tastes better on a crisp morning than this steaming
hot apple and cereal combination. It is both sweet
and spicy, yet tart enough to stimulate the appetite,

The night before, slice the juicy apples and mix
them with sugar, cinnamon, mace, and lemon juice,
Cover and store in the refrigerator. Crush bite size,
toasted, corn cereal and mix with sugar, spices, but-
ter, and lemon juice. Put this into the refrigerator
also. The next morning follow the directions for
mixing, place into a buttered baking dish and pop
into the oven. By the time the family is dressed and

ready to eat, you'll have a delicious hot fruit and
cereal combination to serve.

HOT APPLE CRUNCH
Preheated 375°F oven
Y4 cup brown sugar 4 teaspoon lemon juice
Y4 teaspoon cinnamon 2 cups sliced, peeled,
Dash Mace tart apples
Combine all ingredients, stirring until apples are
evenly coated. Spoon into buttered baking dish (or
individual baking dishes).
Bake 10 minutes.
4 cups bite sized, toasted,
corn cereal—crushed to % teaspoon cinnamon
2 cups Dash Mace
Combine above ingredients and mix with 3 table-
spoons melted butter or margarine and 1 teaspoon
lemon juice. Sprinkle over apples that have baked
10 minutes. Bake 10 minute longer or until

browned. Serve warm with milk or cream. Serves 4,
R R

3 tbsp. brown sugar

On weekends, when members of your family
want breakfast at different times, you can avoid be-
ing cast in the role of short-order cook by planning
a delicious buffet-style breakfast that will stay ap-
petizingly warm for a couple of hours.

The main course is a skillet of Creamy Scrambled
Eggs. They're as tasty as they sound and the eges
will stay warm but not overcooked for an amazingly
long time. These Creamy Scrambled Eggs are differ-
ent because they are made with a white sauce, This
way the receipe never fails and the eggs will keep
their fine flavor and fluffiness, as if they were just
made.

As members of the family drift in to breakfast,
they can help themselves to eggs from the skillet.

Next course is a slice of fragrant, still warm,
Cinnamon Coffee Cake. It is tucked inside a napkin
to keep warm and flavorsome. Pour mugs of icy-cold
milk to go with the coffee-cake and eggs—and for a
centerplece, try using a tray of fresh fruit. It's a

buffet-style breakfast—easy to serve, light, yet fully
satisfying.

CREAMY SCRAMBLED EGGS

2 tablespoons butter 1/3 cup butter, melted
2 tablespoons flour 1/3 cup milk
1 cup milk 1 teaspoon salt
1 dozen eggs 1/8 teaspoon pepper

In a sauce pan melt 2 tablespoons butter on
LOW, add flour, mixing to a smooth paste. Remove
from heat and add one-half of the milk, stirring une
til blended. Return to heat and stir constantly une
til mixture begins to thicken. Add remaining milk.
On SIMMER heat, cook for about 5 minutes. Set
sauce aside. In mixing bowl combine eggs, 1/3 cup
milk, salt, and pepper. Beat with a fork until blend-
ed. Pour into buttered electric frypan, set at 320°F,
Cook and lift with spatula as mixture thickens,
Blend sauce into eggs while they are still quite soft,
continue cooking to desired doneness. Serves 6.

To hold: Cover frypan and turn to WARM, to
hold eggs up to 2 hours,

CINNAMON COFFEECAKE

Preheated 350°F oven
1 teaspoon baking soda
1 cup dairy sour cream
Y cup firmly packed

light brown sugar
1 tablespoon granulated

sugar

1% teaspoons cinnamon
Y4 cup chopped nuts

Generously butter a 10-inch tube pan. In the
electric mixer bow! cream together butter and 1
cup granulated sugar until light and fluffy; using
medium speed add eggs, one at a time, beating well
after each addition. Blend in vanilla and lemon
juice. Sift together flour, baking powder, and bak-
Ing soda. Add, on low speed, to creamed mixture,
alternately with sour cream, beginning and ending
with dry ingredients, In a small mixing bow! blend
brown sugar, 1 tablespoon granulated sugar, cinna.
mon, and nuts, Pour half the batter into pan; sprin-
kle brown sugar mixture over batter. Pour in re-
mainder of batter,

Bake 45-50 minutes, Let cool 10 minutes on a

wire rack; carefully remove from pan, Serve while
warm
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